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Japanese Embassy offers Wagyu and beverages

The embassy of Japan on Tuesday evening offered the Washington agricultural
community a taste of the country’s famed Wagyu beef and alcoholic beverages to
be consumed straight and in cocktails

At a seminar before the food and drinks were offered, Keiji Suzuki of the National
Federation of Agricultural Cooperatives Association explained that Wagyu is known
for its aroma and “melt in your mouth” feel. Meat quality is based on marbling,

color, firmness, lustre an d fats

ountries including the United States. he said




